
Baking Craftsmen Bread With All Natural
Ingredients: A Beginner's Guide
Baking bread from scratch is a rewarding experience that can bring joy to
your kitchen and nourishment to your table. It's a craft that requires
patience, precision, and a love for the simple yet transformative power of
flour, water, and yeast. If you're a beginner baker looking to embark on the
journey of baking wholesome, artisan bread using all natural ingredients,
this comprehensive guide will provide you with everything you need to
know.

Baking Craftsmen Bread With All-natural Beginners
by Gary Taubes

5 out of 5
Language : English
File size : 37758 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Print length : 156 pages

Choosing the Right Flour

The foundation of any great bread starts with the flour you choose. While
all-purpose flour is a versatile option, for artisan bread, it's recommended to
use a bread flour with a higher protein content. This will give your bread a
stronger structure and elasticity, resulting in a chewy crumb and crispy
crust.

FREE

https://workbook.mamanbook.com/reads.html?pdf-file=eyJjdCI6IkVnanlYbkFQTmZpTWtSbHRzc1wvcWc1QTVCWExPUVN1M0RGRng5NzlIWEZ0czE0dXJrZTdBaTc3XC8xU2lTeGN5QWFjeDh4aVBrMzhPYkNcL2VNbnhVYTVTdXZZaldBc0UwN0NpY1VSQU9VZ0RZZ2hRVlp2MlhsOWlsNDRKMThYbGtUS1UzMVBsQmlzYTNkNzVJaFFPV0EyRSs2bDNhYkp4OVpaRkhHaFczUnFDKyt1bjNhUkFRRmtKTmsyOTNqME84RSIsIml2IjoiZGM2YjI3ZGQ3ODUwZDdkMTI0MGVhYmZiZjFiNmRkZmIiLCJzIjoiYjRkN2M4NWY2OTMxZTY3ZiJ9
https://workbook.mamanbook.com/reads.html?pdf-file=eyJjdCI6ImRVWlhlSyt5VDZ0b1IrVFFYSCsrMnZKMzhveFpyQkJIQ2JTSStMSTRiaVVQYjRBalVDZ3YrYnJxVjlSa3NaWFI2OGNjTmEzWmtkc1dleU9ZUnR4ZkpVZG9BSG9HdHlPeGVcL0wrdE5tUlB2Q0M1MTBZd0J2YnhBUERSUDQ2Um9aS1JCMDNkdnBIZStldmRRclBuTkR2NnFXd0hjMTBLWFFFMzZiOHRIUFY1Ymp0bE5MYUVLT1lxaHBGdm51aG9EU0oiLCJpdiI6ImU1ZGNkZmNlYWE2ODQ1NjdlNzM5ZDhhNjZhYTc1NTIwIiwicyI6ImQyNDhlNTZlYzI3ODcyM2UifQ%3D%3D
https://workbook.mamanbook.com/reads.html?pdf-file=eyJjdCI6IkNzRE1qNnpVZWJwUjliSkF3d3hFY0lIWCtsY3dhRlN1Y05qMjBQSGgwb3NIN01qT0ZsZXo5ZlhyZWR1Z09FaE1BaWJnc1gwODVwdzlIUTlxalRHaFJ3UzAwSm9MMEljZkpsZmRtR3dSS2Zia2c2V29QaFFoSFp0QjFldGVqc05tRjI4UkxyUkJMQ3ByS1RzQmJCczBldnhIZXB6TTNzdjRET21VQlA4UUY4RWxjeHRcL2N0RHdtTVl0QnlvSjdna2IiLCJpdiI6ImMzYmI2ODg3YjE3MjQ2MGY0ODk5NjFiZGJmOTkwMGZkIiwicyI6ImZiNTRhZDMxNDc2ZDRhZjYifQ%3D%3D


Gathering Your Ingredients

Besides bread flour, you'll need a few other essential ingredients:

Water: Use filtered or bottled water for the best results.

Yeast: Active dry yeast or instant yeast can be used. Follow the
package instructions for the correct amount.

Salt: Salt not only enhances the flavor but also strengthens the gluten
in the dough.

Optional: You can add other ingredients to your bread, such as herbs,
seeds, nuts, or honey, to create different flavors and textures.

Step-by-Step Baking Guide

1. Activating the Yeast (Proofing)

In a small bowl, combine the warm water, sugar, and yeast. Let stand for 5-
10 minutes, or until the yeast is foamy and active.

2. Mixing the Dough

In a large bowl, combine the flour and salt. Add the activated yeast mixture
and stir until a dough forms. Turn the dough out onto a lightly floured
surface.

3. Kneading the Dough

Knead the dough for 5-7 minutes, or until it becomes smooth and elastic.
Don't over-knead, as this can toughen the bread.

4. First Rise (Bulk Fermentation)



Place the dough in a lightly oiled bowl, cover with plastic wrap, and let rise
in a warm place for 1-2 hours, or until doubled in size.

5. Shaping the Loaf

Once the dough has risen, punch it down and shape it into a loaf. Place the
loaf on a baking sheet lined with parchment paper.

6. Second Rise (Final Proofing)

Cover the loaf with plastic wrap and let rise in a warm place for another 30-
60 minutes, or until the loaf has almost doubled in size.

7. Scoring the Crust

Use a sharp knife to score the top of the loaf. This will create a more even
bake and allow the bread to expand in the oven.

8. Baking

Preheat the oven to 450°F (230°C). Bake the loaf for 25-30 minutes, or
until golden brown and cooked through. Tap the bottom of the loaf; it should
sound hollow.

9. Cooling

Let the bread cool completely on a wire rack before slicing and serving.

Tips for Beginners

Be patient: Bread making requires time and patience. Don't rush the
process.

Use high-quality ingredients: The quality of your ingredients will
directly impact the quality of your bread.



Practice makes perfect: The more you bake bread, the better you'll
become at it.

Don't be afraid to experiment: Once you've mastered the basics, feel
free to experiment with different ingredients and flavors.

Baking bread with all natural ingredients is a rewarding experience that can
bring joy to your kitchen and nourishment to your family. By following the
steps outlined in this guide, you can create delicious, wholesome artisan
bread right in your own home. So gather your ingredients, roll up your
sleeves, and embark on the wonderful journey of bread making!
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